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has undergone alteration, these means are inadequate to preserve it and
the analysis must be made immediately the sample is taken.
With very viscous or semi-solid liquids such as syrups, molasses and
massecuite, the sample is taken by means of a cylindrical metal sampler in
such a way that proportionate amounts are taken at different depths.
With very dense products which may have crystallised sugar at the bottom,
it is especially necessary to reach with the sampler the very bottom of the
vessel. Several samples are withdrawn and mixed and the sample or
samples for analysis (about 200 grams each) then stored in glass bottles with
ground stoppers.
With raw sugar in sacks, at least 10 sacks in every 100 are sampled with
a semi-cylindrical brass or sheet iron sampler, which is about 80 cm. long
and 2 cm. in diameter and ends in a point. This sampler is plunged into
the sugar so that it penetrates rather less than half-way and is then extracted
and turned meanwhile so that it brings out with it a certain quantity of
the sugar. With heaped sugar, samples are taken from the centre and
edges of each heap and at different depths.
The different samples are placed separately on a clean, dry table or,
better, if the surroundings are very warm, in closed vessels so that loss*of
moisture may be avoided. The samples are compared to ascertain if they
are uniform as regards external characters, suchjas colour, grain and the
like. If this is the case, they are carefully mixed on a wooden table with
a clean, dry wooden spatula, all lumps being disintegrated,1 so that a homo-
geneous mass of at least a kilogram is obtained. From this, a sample or
samples of about 200 grams are taken and kept in tightly closed tins or in
ground-stoppered bottles of such size that the sample just fills one.
If, however, the different portions from the sacks or heaps do not appear
uniform, separate samples of the different varieties of sugar are taken in
the proper amounts and treated as above.
BEET
Beets should be analysed as soon as the sample reaches the laboratory,
since they are subject to alteration. All the beets are first weighed together
so as to obtain the mean weight of the beet. The roots are then carefully
cleaned externally, aU earthy matter being removed with a brash and, if
necessary, by careful washing with cold water (this is to be avoided with
split or cracked beets). The roots are at once dried and the tops cut off,
the weight being then again determined ; this gives the mean weight of the
cleaned and topped beet.
All the beets are now halved or quartered by cutting lengthwise, the
half or quarter of each root being reduced to pulp by means of a grater or,
better, a special machine. A very fine pulp may be obtained from beets
already coarsely cut up by presses such as Pellet's " Sans Pardtte/'
1 Some place the lumps on one side and, after weighing them tc- estimate their
percentage of the total, analyse them separately, tae analytical results of the sugar
being corrected accordingly.

